INDEX TO VOLUME 46 


The following abbreviations indicate the source of material indexed: “ab,” abstract under Current Literature; “br,” 
Book Reviews, “cc,” Current Comment; “ed,” Association Section; “f,” filler; “1,” Letters to the Editor; and ‘wn 
News Notes. An asterisk indicates an original article in this JouRNAL. Book Reviews appear in the Subject Index under 
the heading, “Book Reviews.” The Author Index, which follows the Subject Index, includes only the names of authors 
of original material appearing in this JoURNAL in full or in fillers, and the authors and reviewers of books received. 


A 
Absorption 
after small bowel resection, ab 406 
calcium, ab 402, ab 485 
fat 
and protein synthesis, ab 491 
in steatorrhea, ab 129 
intestinal 
of amino acids, ab 218 
of sucrose, ab 488 
of vitamin B,,, ab 405 
Abstracts of Hospital Management 
quarterly published, nn 512 
Acetoacetate-induced hypoglycemia, ab 51 
Additives, food, safe, ab 401 
Adenosine tryphosphatase activity in muscular 
dystrophy, ab 401 
Administration 
art of, ab 492 
computers’ role in decision making, f 360 
Adolescents 
diabetes in, ab 57 
protein and vitamin intake and vitamin A 
blood levels, ab 226 
Sioux Indian girls, observations on growth 
and development, *96 
Adrenal hormones and hepatic 
lipids, ab 223 
Adrenal steroids and nutritional status, ab 309 
Adults, milk intolerance in, ab 396 
Agglomeration, or “instantizing,” ab 138 
Aging 
day care 
f 42 
dietary fats and cholesterol 
food of, living at home, *285 
food service for, ab 138 
in retirement homes, ab 139, ab 492 
health expenses of, f 95 
men 
amino acid requirements of, ab 395 
methionine and lysine 
ab 395 
nutrition education in, ab 224 
nutrition in, ab 132, ab 135 
nutrition resurvey in San Mateo County, 
California, *103 
women, food purchases of, ab 48 
Alcohol and iron absorption, ab 309 
Alcoholism, hypomagnesemia in, ab 215 
Aldehydes, irradiation, and plant damage, ab 
57 
Allergy 
and heart disease, ab 53 
disaccharide intolerance in infancy, ab 5: 
gluten-sensitive eczema, ab 490 
milk, ab 489 
intolerance in adults, ab 396 
rice flour cake, development of, *207 
Altitude, carbohydrate metabolism in high, ab 
400 
American Dietetic Assn., The 
Arthritis Foundation Essay Award, nn 70 
booklets in braille, nn 516 
duties and _ responsibilities of 
A.D.A. report, *179 
new exhibit, nn 336 
Nominating Committee Report, 
210 
survey of 
*473 
Tarulli, M. A., appointed to staff, nn 430 
Amino acid code, addendum on, nn 62 
Amino acids 


Studies, 


transport of 


centers, dietary consultation in, 


levels, ab 490 


requirements of, 


dietitians, 


1964-65, ed 


therapeutic dietitians’ activities, 


in cystinuria, defective transport of, ab 488 
disturbance in metabolism, of, *289 
essential and nitrogen retention, ab 403 
excretion and carbohydrate, ab 403 
in Hawaii fish, ab 488 
imbalance of, ab 130 
intestinal absorption of, ab 218 
metabolism and dietary fat, ab 395 
neurotoxic, in lathyrus and vetch, ab 218 
requirements 

of infants, ab 215, ab 215 

of older men, ab 395, ab 395 
supplementation 

of cereal proteins, ab 485 

of protein concentrates, ab 485 

value of, ab 404 

Amyotrophic lateral sclerosis and cycad con- 


sumption in Japan, the Marianas, and 
New Guinea, ab 218 
Annapolis, food service at naval academy, f 25 
Anti-Coronary Club, ab 406 
Apoplexy, regional rate differences in Japan, 
ab 406 
Appetizers, ab 236 
fish, ab 415 
Arteries 
calcium and magnesium in, ab 316 
coronary and blood fats, ab 487 
Arthritis 
gouty, and diabetes, ab 50 
rheumatoid, vitamin B,, deficiency in, ab 53 
Artichokes, preparation of, ab 137 
Ascorbic acid, deficiency in skin wounds, ab 487 
Atherosclerosis, is it reversible? ab 399 
Atherosis in rabbits, effect of diet on plasma 
phospholipids, ab 217 
Athletes, menus for, ab 60 
Australia 
dietary survey of Sydney children, ab 218 
food habits of children, ab 223. 
Authority, delegation of, ab 60 
Automation of diet ordering in hospitals, ab 
322 
B 
Baboons, riboflavin deficiency in, ab 47 
Bacteria, changes in casseroles, ab 224 
Baking 
cake, dynamics of, ab 310 
Danish pastry, ab 500 
hot cross buns, ab 498 
quick breads, ab 61 
refrigerated dough products, ab 224 
use of malted flakes in, ab 408 
Bantu, heart disease in, ab 487 
Barbecuing, health hazards in, ab 222 
Bear meat, trichinosis from, ab 405 
Beef 
charcoal-broiled, hydrocarbons in, f 110 
chuck, effect of grade on quality of cooked, 
*205 
entrées, ab 139 
extract, substitute for, ab 320 
round, in food service, ab 408 
steak, tenderizing with phosphate solution, 
ab 310 
tenderness and breeding, ab 401 
Bengal gram and cholesterol levels, ab 132 
Bile calcium secretion, and fecal calcium, ab 
485 
Blind, A.D.A. booklets in braille for, mn 516 
Blood 
changes after fat infusions, ab 306 
hemopoiesis, effect of cobalt and copper on, 
ab 218 
red cells, phospholipids, in, ab 402 
viscosity in Guatemalans, ab 129 
Blood sugar in twins, ab 399 
Blue diaper syndrome, ab 306 
Body composition 
in infantile malnutrion, ab 488 
skinfold measurement of body fat, ab 490 
Body weight of children and caloric intake, 
*453 
Bones, dark poultry, nn 156 
Bonus plans for employees, ab 138 
Book Reviews 
Annual Price Survey and Family 
Costs, October, 1963, 504 
Art of Fruit Cookery, The, 214 
Bailey's Industrial Oil and Fat Products, 418 
Basic Infant Nutrition, 418 
Botulism, Proceedings of a Symposium, 504 
Chemical Constitution of Natural Fats, 502 
Complete Book of Low Calorie Cooking, The, 
214 
Cooking for Special Diets, 214 
Diatetik. Ein Leitfaden fiir Arzte und Diiat- 
assistentinnen, 214 
Economics of Health and Medical Care, The, 
504 
El Servicio de Alimentacion Hospitalario, nn 
240 
Food Chemicals Codex, nn 240 
Food for Man, 214, 504 
Food Habits Research: 
1960’s, nn 152 
Goldberger on Pellagra, 418 
How Diabetics Can Eat Wisely, 214 


519 


Budget 


Problems of the 


Hudson Valley Dietetic Association Diet 
Guide—1964, 504 
Low-Fat Cookbook for Gourmets, The 416 
Manual for Dietary Management, 504 
Medical and Surgical Motion Pictures, 504 
Methods Improvement in Hospitals, 214 
Modern Nutrition in Health and Disease, 214 
Modern Vegetarian Cookery, 214 
Never in the Kitchen When Company Ar- 
rives, 418 
Nutrition and Cardiovascular Disease, 214 
Nutritional Factors and Enzymological Dis- 
turbances in Animals, 214 
Nutritional Factors in Virus Formation, 214 
Overweight Society, The, 502 
Protein Paradox, The. Malnutrition, Protein- 
Rich Foods, and the Role of Business, 
416 
Quantity Recipe File, 214 
Spice Cookbook, The, 214 
Standards, Principles and Techniques in 
Quantity Food Production, 214, 416 
World Review of Nutrition and Dietetics, 502 
Botulism 
Clostridium botulinum in smoked fish, ab 224 
review of, ab 402 
Type A toxin, ab 406 
in U. S., ab 135 
Bowel, small, absorption after resection, ab 
406 
Brazil, serum lipids in, ab 52 
Bread 
frozen, defrosting, ab 131 
protein of two specialty types, *290 
3reads, quick, ab 61 
Breakfast menus, ab 319 
Breast-feeding 
and dental caries, *295 
league for, ab 47 
Broilers 
electric, ab 494 
infrared conveyor, ab 412 
Brucellosis 
in Iowa, ab 135 
in New Zealand, ab 53 
Brussels sprouts, ab 406 
Buffet food service, ab 140 
gourmet, for hospital patients, f 119 
Burns 
treatment of, ab 216 
water and electrolyte metabolism in, ab 217 
Butter, effect on serum cholesterol and tri- 
glycerides, *193 


Cc 
Cabbage, ab 415 
Cafeterias 
engineering analysis of, ab 231 
water stations in, ab 234 
Cakes, ab 58 
dynamics of baking, ab 310 
sponge, and egg yolk color, ab 310, ab 310 
Calcium 
absorption 
detecting changes in, ab 485 
isotopic test of, ab 402 
in arteries, ab 316 
and cortisone in osteoporosis, ab 485 
deficiency and osteoporosis, ab 485 
fecal, and secretion by bile, ab 485 
metabolism 
and prednisone, ab 223 
in sarcoidosis, ab 48 
and supplementary protein, ab 404 
California, San Mateo County, 14-year nutri- 
tion resurvey, *103 
Calories 
in British hospital food service, ab 216 
food energy equivalents of exercise, *186 
intake 
and body weight of children, *453 
by children and tonsillectomy, ab 52 
by hospitalized patients, ab 216 
and nitrogen utilization, ab 130 
and serum cholesterol, ab 395 
and triglycerides and heart disease, *26 
low- 
diets, and obese patients, ab 57 
meals in restaurants, ab 494 
requirements, ab 228 
Cancer 
and smoked food, ab 401 





520 


food and drink in etiology of, f 284 
prostate and coffee consumption, ab 58 
Canihua seed, nutritional value of, ab 226 

Carbohydrate 
absorption, altered, in infancy, ab 54 
and atherosclerosis, ab 486 
consumption trends and disease, ab 57 
disturbances in metabolism of, *280 
effect on teeth, ab 54 
and excretion of nitrogen and amino acids, 
ab 403 
in foods, *197 
intake 
and diabetes, ab 54 
high, and serum protein, ab 57 
and lipid metabolism, ab 54 
metabolism 
at high altitudes, ab 400 
in myocardial infarction, ab 400 
in pregnancy, ab 53 
and proteins, interrelationships, ab 54 
Carcinogens in cooked and smoked food, ab 401 
Caribbean, food habits of West Indians in 
Britain, ab 57 
Caries (see also Teeth) 
dental and nutrition, *293 
Carpets, care of, ab 414 
Carving for portion control, ab 138 
Casein, protein value, vs. peanuts, ab 404 
Casseroles 
bacteriologic changes in, ab 224 
meals, ab 320 
seafood, ab 409 


Cereals 
amino acid supplementation of proteins of, 
ab, 485 


malted flakes for baked goods, ab 408 
quinua and canihua seed, nutritional value 
of, ab 226 
results of enrichment, ab 221 
Cerebrovascular lesions and nutrition, ab 316 
Charcoal broiling of beef, hydrocarbons in, f 
110 
Cheese, prosciuto consumption in Roseto, Pa., 
ab 222 
Chefs, training program for, ab 140 
Cherries, sweet pickled, ab 408 
Chicken 
irradiated, flavor of, ab 131 
precooked, frozen, changes in storage, ab 488 
stuffed, boneless, ab 140 
Children 
American Indian, diets in boarding schools 
in the Dakotas, *96 
attitude of toward diabetes, ab 400 
in Australia, 
dietary survey, ab 218 
meal patterns, ab 223 
critical feeding periods in, ab 226 
endogenous nitrogen excretion by, ab 489 
feeding in group centers, booklet on, nn 152 
fluid intake of, ab 48 
food habits of, ab 322 
food service for in hospitals, ab 322 
in Ghana, eating practices, *458 
growth 
caloric intake, and tonsillectomy, ab 52 
with peanut protein and milk powder, ab 
404 
on protein supplement, ab 404 
hospital food service, ab 60 
like spices, ab 61 
malnourished 
effect of realimentation on blood and urine, 
ab 215 
fat absorption in, ab 129 
menus for, ab 232 
nutrition and growth study of, *453 
restaurant caters to, ab 137 
riboflavin nutrition of, ab 218 
school, nutrition of, ab 324 
Chile, food consumption table for, ] 420 
China, purchasing of, ab 138 
Chloride 
in hypokalemia alkalosis, ab 215, ab 396 
interrelationships with 
dium, ab 226 
Cholesterol 
blood and dietary fats in the elderly, ab 490 
and diet in germ-free rats, ab 135 
dietary effect on plasma lipids, ab 223 
and fat in the diet, ab 314 
levels and Bengal gram, ab 132 
low-, diet, and reduced heart disease, ab 50 
metabolism 
after myocardial infarction, ab 401 
and neomycin, ab 222 
review published, nn 330 
serum 
of children, *457 
and exercise and nutrient intake, ab 395 
effect of butter and margarine on, *193 


potassium and_= so- 


Journal of The American Dietetic Association 


effect of dietary cholesterol of Guatemalan 
Indian children on, ab 485 
effect of polyunsaturated eggs on, *189 
effect of smoking on, ab 224 
lowered by diet, *20 
-lowering diet and depot fat, ab 395 
lowering 
with dextro-thyroxine, ab 222 
in peptic ulcer, ab 222 
and triglycerides, *26 
in tuberculosis, ab 224 
and vitamin B, deficiency, ab 489 
in young white and Negro adults, ab 306 
Chorionic gonadotropin and obesity, ab 396 
Citric acid, malic acid competes with, ab 320 
Citrus fruit, shelf-life extended with irradia- 
tion, ab 401 
Civil defense, food supplies in away-from-home 
eating places, f 468 
Cleaning agents, ab 231, ab 497 
Clerical workers, dietary, duties and responsi- 
bilities in hospitals, *181 
Climate 
cold, fasting in, and salt supplementation, 
ab 405 
and nutritional requirements, ab 309 
Clostridium botulinum in smoked fish, ab % 
Clostridium perfringens in beef liver, ab 3 
Cobalt 
and hemopoiesis, ab 218 
and thyroid iodine, ab 487 
Coenzyme Q and vitamin E, ab 400 
Coffee 
consumption and prostate cancer, ab 58 
urns, electric, ab 58 
College food service at Emory University, ab 
494 
Communicable diseases, food service procedures 
in hospitals, *461 
Communications in food service, ab 138 
Community nutrition, changing nature of pub- 
lic health, *93 
Computers (see also Data processing) 
food composition data available on punch 
cards, f 102 
in food service, ab 497 
role in middle management, f 360 
Construction planning, *469 
Consultant dietitians in smal] hospitals, ab 137 
Convenience foods, ab 497 
heat-in-bag frozen, ab 140 
potatoes, ab 140 
Copper, effect on hemopoiesis, ab 218 
Cortisone and calcium intake in osteoporosis, 
ab 485 
Cortocotropin and serum triglycerides, ab 222 
Costs, labor, cutting in school lunch, ab 60 
Cottonseed 
flour and gossypol content, ab 49 
proteins, ab 49 
Crab, irradiated, acceptability of, *111 
Cranberry juice, dried, ab 320 
Creatinine excretion and dietary nitrogen, ab 
403 
Creativity, ab 319 


rm tw 
te bw 
~~ > 


Curries, Indian, ab 137 
Custard, baked, effect of heat on curd tension, 
*298 
Cycads 
consumption in Japan, Marianas, and New 
Guinea, ab 218 
neurotoxic effects of leaves, ab 218 
Cystie fibrosis, diet in, ab 226 
Cystine, homo-, inborn metabolic disorder of, 
ab 490 
Cystinuria, defective transport of amino acids 
in, ab 488 


D 


Dakotas, diets of Indian children in boarding 
schools, *96 
Danish pastry, ab 500 
Data processing 
in cafeteria planning, *379 
in calculating dietary data, *384, *384 
data from Handbook No. 8 available on 
punch cards, f 102 
dietitian’s need for understanding, | 420 
in food service, ab 497 
Davis, Lt. Col. Helen M., honored, nn 62 
Debt management in restaurant operation, ab 
140 
Decision-making system, ab 497 
Deficiency 
calcium, and osteoporosis, ab 485 
disaccharidase, ab 396 
folate, in acute tropical sprue, ab 309 
folic acid, ab 396 
in infantile gastroenteritis, ab 136 
histidine and eczematoid dermatitis, ab 404 





































































































[VOLUME 46 


iron, ab 310 
in pregnancy, ab 486 
lactase, in adults, ab 405 
phenylalanine, ab 405 
riboflavin, in baboons, ab 47 
tocopherol, in muscle disease, ab 400 
vitamin A and xerophthalmia, ab 53 
vitamin B, and cholesterol, ab 489 
vitamin B,,, ab 312 
in acute tropical sprue, ab 309 
after ileal bypass surgery, ab 215 
in rheumatoid arthritis, ab 53 
vitamin E, and coenzyme Q, ab 401 
of zinc and vanadium, ab 406 
Dehydration, sweet potato flakes, stability of, 


ab 221 
Dental caries and diet, ab 217, *293 
Denver University Restaurant Management 


School, ab 409 
Dept. of Agriculture (see also Government pub- 
lications) 
to expand food stamp plan, nn 152 
food consumption survey, nn 238 
punch cards on food composition, f 102 
reorganization in, nn 238 
research curtailed, nn 238 
Detergents, ab 58 
Development, human, 
program, *449 
Dextro-thyroxine, cholesterol-lowering effect of, 
ab 222 
Dextrose, taste threshold for in diabetes, ab 490 
Diabetes 
in adolescents, ab 57 
and carbohydrate intake, ab 54 
children’s attitudes toward, ab 400 
dextrose, taste threshold in, ab 490 
and diet, a rational approach to, *30 
dietary control in, ab 223 
and gouty arthritis, ab 50 
fatty acid synthesis in, ab 310 
hyperinsulinism and nacrolepsy, ab 50 
instruction program, ab 497 
insulin binding in menstruation and preg- 
nancy, ab 310 
insulin-like activity of serum proteins, ab 
399 
longevity and mortality in, ab 486 
non-caloric sweeteners, use by patients, cc 
478 
and obesity, *17 
oral hypoglycemic agents, ab 399 
programmed instruction for patients, ab 486 
taste threshold for dextrose in, ab 490 
trace elements in blood in, ab 487 
use of sweets by patients, f 472 
Diarrhea in Latin America, ab 135 
Dieldrin toxicity and protein, ab 52 
Diet ordering, Kardex system for, ab 414 
Diet therapy 
in burn treatment, ab 216 
in cystic fibrosis, ab 226 
in diabetes, *30, ab 223 
low-cholesterol diet and 
ease, ab 50 
low-sodium diet, booklet on, nn 512 
to prevent heart disease, *20 
in peptic ulcer, ab 46 
polyunsaturated fat preparation for, ab 46 
in renal failure, ab 223 
for ulcer, Sippy diet and coronary artery dis- 
ease, ab 46 
Dietary aides, training of, ab 232 
Dietary consultants 
in day-care centers for aging, f 42 
in the future, *94 
report of two workshops for, ce 302 
Dietary survey of Australian children, ab 218 
Dietitians 
duties and responsibilities in hospitals, *179 
future of, in public health, *93 
in mental retardation program, ab 140 
professional responsibilities, ab 234 
therapeutic, survey of activities of, *473 
Director of dietetics, duties and responsibili- 
ties, *179 
Disaccharidase deficiency, ab 396 
Disaccharide intolerance in infancy, ab 53 
Dishwashing, rooms for, ab 319 
Dough, refrigerated products, report on, ab 224 
Dressings, salad, spicing for, ab 221 
Drugs, effect on lipid transport, ab 51 
Duckling quality, ab 320 
Dumplings, ab 415 
Dwarfing, nutrition, ab 129 


government research 


reduced heart dis- 


E 
Eczema 
and histidine deficiency, ab 404 
gluten-sensitive, ab 490 
Education 
Denver University Restaurant Management 











{ 









tea 


Ef 


Ee 


E 


eS Silber al asl ala 


a hh Se 


is amas. Sere ta 


nai a asoestiellaS. 


=e Nit 


ta le 


alta otis. — aati <a Allin ices we” 


Matt 


JUNE 1965] 


School, ab 409 
diabetic, ab 486, ab 497 
of dietitians and nutritionists in future, *95 
in food sanitation, programmed teaching in, 
nn 240 
nursing, programmed teaching in, ab 228 
patient 
need for interpreters, ab 2 
programmed instruction in diabetes, *36, 
ab 486, ab 497 
programmed instruction, *39, ab 144, ab 486 
tape recorder in, ab 53 
teaching fluid and electrolyte balance, ab 490 
Efficiency, through good equipment design, ab 
497 
Eggs 
irradiation of salmonella in liquids, ab 50 
polyunsaturated, effect on serum cholesterol, 
*189 
yolk color and sponge cake quality, ab 310, 
ab 310 
Electrolyte 
balance, teaching, ab 490 
metabolism in burns, ab 217 
Employees, training of, ab 144 
Emory University, food service at, ab 494 
Energy exchanges, time factor in, ab 221 
enrichment 
protein in two specialty breads, *290 
results of, ab 221 
Enteric diseases and malnutrition, ab 318 
Equipment 
broilers, electric, ab 494 
buying by the menu, ab 500 
coffee urns, ab 58 
electric roast oven, ab 322 
infrared conveyor broiler, ab 412 
kitchen, ab 137, ab 231, ab 234 
for small hospitals, ab 59 
knives, ab 137 
metal for kitchens, ab 319 
mobile, ab 234, ab 412, ab 415 
motion economy through good design of, ab 
497 
new, for dietary departments, ab 60 
ovens 
electric roasting, ab 232 
microwave, ab 59 
selection of, ab 138 
thermoscrew blancher for 
ab 412 
warmers, ab 139 
waste disposers, ab 497 
Eskimos 
diet of, ab 399 
iron deficiency in, ab 129 
Exchange lists, adapted for metabolic 
diets, *267 
Executives, measuring performance of, ab 231, 
*361 
Exercise 
and serum cholesterol, ab 395 
food energy equivalents of, *186 
1-mi. run, effect of eating on, ab 316 





steam cooking, 


ward 


F 

Familial hypercalcemia 
and indicanuria 
drome, ab 306 


with nephrocalcinosis 
the blue diaper syn- 


Fasting 
in cold climate and salt supplementation, ab 
405, ab 405 
fat-mobilizing substance in, ab 4¢f 
nitrogen and weight losses in, *276 
treatment in obesity, *18, ab 405, ab 487 
Fat 
absorption 
and protein synthesis, ab 491 
in malnourished children, ab 129 
in steatorrhea, ab 129 
body, skinfold measurement of, ab 490 
burning, health hazard in barbecuing, ab 222 
and cholesterol in the diet, ab 314 
-controlled diets, booklets on, ab 395 
depot, and cholesterol-lowering diet, ab 395 
dietary, ab 487 
considerations in, ab 46 
effect on plasma lipids, ab 215 
effect on steroid and amino acid metabo- 
lism, ab 395 
effect on utilization of 
ab 304 
and phospholipids in red blood cells, ab 402 
and serum free fatty acids, ab 129 
endogenous, utilization of, ab 218 
intake and blood lipids, ab 46 
intravenous infusion, hemodynamic changes 
after, ab 304 
long-term, ab 304 
metabolism in trained rats, ab 47 
milk, flavor of water emulsions in, ab 49 


intravenous fat, 


Journal of The American Dietetic Association 





-mobilizing substance in fasting, ab 491 
and osteoarthritis in rats, ab 312 
oxidized, effect on rats, ab 47 
particles in plasma in hyperlipemia, ab 402 
polyunsaturated preparation for peptic ulcer, 
ab 46 
and rat growth, ab 226 
reducing intake, four ways, f 301 
saturated, toxicity of, ab 135 
tissue, inactivation of insulin by, ab 400 
Fats 
blood, and coronary arteries, ab 487 
dietary 
and cholesterol in the elderly, ab 490 
in peptic ulcer management, ab 46 
hydrogenation, effect on cholesterol and 
plasma lipids, ab 223 
modified diets, and heart disease, *20 
Fatty acids 
free 
and raised arterial glucose, ab 136 
metabolism in obesity, ab 395 
free plasma, and glucose, ab 399 
in fish, ab 51 
incorporation of radioactivity into, ab 310 
interrelationships of, ab 130 
in polyunsaturated eggs, *189 
polyunsaturated, metabolism of, ab 52 
P/S ratio, effect on plasma lipids, ab 223 
serum and dietary fat, ab 129 
synthesis in diabetes, ab 310 
in variety meats, ab 226 
in vegetable oils, ab 51 
Films 
Epidemiology of Salmonellosis in Man and 
Animals, The, 240 
Healthier Place to Live, A, nn 64 
It Happens Every Noon, nn 64 
on fresh produce, catalog, nn 434 
Safe Food, nn 64 
Something to Crow About, nn 154 
We Do It Better with Steam, nn 162 
Why Fluoridation? nn 64 
Finland, food composition in rural, ab 216 
Fish, ab 499 
appetizers, ab 415 
cookery, ab 500 
fatty acids in, ab 51 
of Hawaii, amino acids in, ab 488 
irradiated sole, acceptability of, *111 
mineral composition of, ab 488 
minimizing damage in frozen, ab 221 
smoked, Clostridium botulinum in, ab 224 
Fish flour proteins, biologic value of, ab 404 
Flavor, miracle fruit, characteristics affect 
taste, f 289 
Flavorings, ab 324 
Floors, facts on, ab 58 
Flour 
fractionation of, ab 320 
instant 
made by agglomeration, ab 138 
use of, ab 326 
rice 
development of cake made with, *207 
high-protein, ab 309 
Fluids 
balance, teaching of, ab 490 
intake of children, ab 48 
Fluoridation 
and dental caries, *293 
film on, nn 64 
in small communities, ab 405 
of water, ab 314 
Folate deficiency in acute tropical sprue, ab 309 
Folie acid 
and thalidomide, ab 490 
deficiency, ab 396 
in infantile gastroenteritis, ab 136 
in iron deficiency of pregnancy, ab 486 
lettuce as source in pregnancy, ab 399 
Food acceptance and classroom activities, ab 415 
Food and Agriculture Organization 
Legumes in Human Nutrition published, nn 
330 
nutrition course, nn 64 
Food and Drug 
council, nn 64 


Administration, advisory 
Food composition 
amino acids in Hawaii fish, ab 488 
analyzed vs. calculated values, *267 
British booklet, Ready Reckoner of 
Values, published, nn 426 
of Campbell soups, nn 436 
carbohydrates in foods, *197 
data from Handbook No. 8 on punch cards, 
f 102 
data on Best Foods products, nn 162 
of foods in Finland, ab 216 
minerals in fish, ab 488 
of mutton, cooked, ab 401 


Food 





521 


of polyunsaturated eggs, *189 
table for Chile, 1 420 
of variety meats, fatty acids in, ab 226 
Food habits 
American, ab 148 
changing, f 38 
of Australian children, ab 522 
can adults change? f 188 
of children, ab 322 
of elderly women in Britain, ab 48 
in Finland, ab 216 
new bulletin on, nn 152 
of Quechua Indians in Peru, ab 215 
of West Indians in Britain, ab 57 
Food intake, apparatus to monitor, *18 
Food misinformation, JOURNAL quoted in U. S. 
Senate committee inquiry, nn 64 
Food preferences of college students, ab 408 
Food preparation 
appetizers, ab 236 
of beef entrées, ab 139 
of beef roast, *205 
cakes, ab 58 
casseroles, bacteriologic changes on holding 
before cooking, ab 224 
casserole meals, ab 320 
chicken, stuffed, boneless, ab 140 
with condensed soups, ab 321 
curries, Indian, ab 137 
deep frying, ab 409 
heat-in-pouch foods, ab 140 
meat, roasting of, ab 148 
modern methods of, ab 138 
of poultry, ab 320 
puddings, ab 234 
pumpkin, ab 148 
salads, ab 236 
sandwiches, ab 60 
by steam cooking, ab 60 
sweet-sour cookery, ab 236 
techniques, ab 234 
turkeys, ab 312 
roasting of, ab 489 
vegetables, ab 138 
baking and broiling, ab 59 
Food processing 
agglomeration of flour, ab 138 
dehydration, ab 49 
hot-melt coating, ab 408 
by irradiation, ab 138 
new developments in, ab 138 
and public health, ab 306 
Food production, calculating capacity, ab 406 
Food service 
for the aging, ab 138 
buffet, ab 140 
college 
at Emory University, ab 494 
at Skidmore College, ab 144 
vending in, ab 137 
communications in, ab 138 
data processing in, *379 ab 497 
hospital 
five meals a day, ab 139 
four meals a day, ab 414 
patient relations in, ab 142 
team approach in, ab 142 
transportation of food in, ab 412 
industrial, ab 140 
operations research, ab 139 
in retirement homes, ab 139, ab 492 
school (see School food service) 
at U.S. Naval Academy, f 25 
Food service supervisors 
duties and responsibilities in hospitals, *180 
historical review of, *183 
Food stamp plan to be expanded, nn 152 
Food supplies, in U.S. away-from-home eating 
places, f 468 
Food technologists’ need for nutrition informa- 
tion, f 29 
Formula diet, effect on gastric secretion, ab 396 
Formulas, ready-to-feed for infants, ab 139, 
ab 320 
Freeze-dried foods, pork, cooked, ab 221 
Freezers, frost removal, ab 58 
Frozen foods 
bread, defrosting of, ab 131 
fish, minimizing damage in, ab 221 
heat-in-pouch foods, ab 140 
precooked chicken, protein changes during 
storage, ab 488 
tomatoes, nn 156 
Fruit 
dried, effect of light on, ab 222 
phenylalanine content of, *43 
supplement for milk foods, 
growth, ab 404 
Frying 
deep, ab 409, ab 412 
high-speed, ab 409 
Fungi, use of, ab 401 


effect on rat 































































G 


Galactosemia, *282 
congenital, ab 396 
Garnishes, ab 61 
Gastric motor activity with liquid diet, ab 487 
Gastric secretion, effect of formula diet on, 
ab 396 
Gastroenteritis, infantile, folic acid deficiency, 
ab 136 
Gastrointestinal iodine cycle and radioactive 
iodine distribution in man, ab 402 
Ghana, eating practices of children in, *453 
Girls 
pre-adolescent, iron absorption in, ab 489 
Sioux Indians, growth and development of, 
*96 
Glucose 
arterial and free fatty acids, ab 136 
metabolism in obesity, ab 395 
and plasma free fatty acids, ab 399 
Gluten-sensitive eczema, ab 490 
Goiter, iodizing salt to prevent, ab 49 
Gonadotropin in obesity, ab 50 
Gossypol content of cottonseed flour, ab 49 
Gout and hyperuricemia, ab 306 
Government publications 
Conference on Nutrition in Space and Related 
Problems, , proceedings, nn 510 
Examination of Foods for Enteropathogenic 
and Indicator Bacteria, ab 330 
Food-Borne Disease Investigation: 
of Field Data, nn 66 
Green Vegetables for Good Eating, nn 66 
NIDR Reports on Dental Research, nn 66 
punch cards on food composition, f 102 
Radiation-Pasteurizing Fresh Strawberries 
and Other Fresh Fruits and Vegetables: 
Estimates of Costs and Benefits, nn 510 
Research on Programmed Instruction, The, 
Annotated Bibliography, nn 66 
Sweetpotato Recipes, nn 66 
Grade, effect on quality of beef chuck roast, 
*205 
Group care, dietitian’s role in future of, *94 
Growth of children, nutritional study of, *453 
Guatemala 


Analysis 


blood viscosity in various socio-economic 
groups, ab 129 
Indians 
children, effect of dietary cholesterol on 


serum cholesterol, ab 485 
food patterns of Indians, ab 47 
medical and nutritional beliefs in, ab 130 
“Guide to Good Eating” revised, nn 336 


H 


Halva, improved with licorice extract, ab 401 
Ham, eating quality of, ab 224 
Hawaii, fish of, amino acids in, ab 488 
Heart, lipid accumulation in, ab 314 
Heart disease 
and allergy, ab 53 
Anti-Coronary Club, ab 406 
in Bantu, ab 487 
booklets on fat-controlled diets, ab 395 
carbohydrate metabolism in myocardial in- 
farction, ab 400 
coronary 
can diet changes prevent? *20 
reduced in low-cholesterol diet study, ab 50 
myocardial infarction and cholesterol metab- 
olism, ab 401 
prosciuto cheese consumption in Roseto, Pa., 
ab 222 
Sippy diet and, ab 46 
Heat, effect on curd tension in baked custard, 


*298 
Hemopoiesis, effect of cobalt and copper on, 
ab 218 
Hepatitis, alcoholic, and post-aleoholic hypo- 


glycemia, ab 316 
Hiring procedures, ab 324 
Histidine, deficiency and eczematoid dermatitis, 


ab 404 

History of food, great banquets of the past, 
ab 137 

History of food service supervisor’s position, 
*183 


History of nutrition 
evolution of concepts, *120 
Jansen, B. C. P., biographical note, f 45 
Joslin, E. P., biographical note on, f 150 
of foods, mayonnaise, f 115 
Sandstead, H. R., biographical note, f 182 
Homemakers 
nutritional knowledge of, nn 426 
rural English, ab 53 
Homocystinuria, new inborn error of metabo- 
lism described, ab 490 
Hospital food service 
automated diet ordering, ab 322 
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for children, ab 322 
in communicable disease wards, *461 
duties and responsibilities in the department 
of dietetics, *179 
equipment for, ab 59 
five meals a day, ab 139 
four meals a day, ab 414 
gourmet buffet for patients, f 119 
in Great Britain, protein and calories in, ab 
216 
Kardex system for ordering diets, ab 414 
merchandising in, ab 492 
by outside firms, f 213 
patient rating of, ab 322 
planning construction, *469 
purchasing procedures, ab 322 
transportation of food, ab 412 
Hospital, Institution, and Educational 
Service Society, formation of, *185 
Hot cross buns, ab 498 
Hybernation, potassium and sodium in, ab 57 
Hydrocarbons in charcoal-broiled beef, f 110 
Hypercalcemia in sarcoidosis, ab 48 


Food 


Hyperglyceridemia from triglyceride intake, 
ab 215 

Hyperinsulinism, diabetogenic, and narcolepsy, 
ab 50 

Hyperlipemia, fat particles in plasma in, ab 
402 

Hypertension and salt intake in Japanese, ab 
50 


Hyperuricemia and gout, ab 306 
Hypervitaminosis A, sulphur metabolism in, ab 
403 
Hypoglycemia 
leucine- and acetoacetate-induced, ab 51 
post-aleoholic, and alcoholic hepatitis, ab 316 


Hypokalemic alkalosis, chloride in, ab 215, 
ab 396 
Hypothalamus, daily stimulation as cause of 


obesity, ab 306 
Hypoxia, chronic, carbohydrate metabolism in, 


ab 400 
I 
Imbalance, dietary, nutritional significance of, 
ab 130 
Inborn errors of metabolism, *280 
homocystinuria, new disorder described, ab 
490 


India, South, nutrition survey in, ab 404 
Indians, American, diets of children in board- 
ing schools in the Dakotas, *96 
Infants 
altered carbohydrate absorption in, ab 54 
diet therapy in cystic fibrosis, ab 226 
disaccharide intolerance in, ab 53 
feeding, ready-to-feed mixtures, ab 139, ab 
320 
isoleucine requirements of, ab 215 
lactose intolerance in, ab 316 
La Leche League for Breast-Feeding, ab 47 
methionine requirements of, ab 215 
mineral weight of, ab 48 
mortality, effect of weight and gestation on, 
ab 216 
premature, feeding breast milk to, ab 312 
soybean full-fat flour for, ab 58 
vitamin K in, ab 406 


Insulin 
activity, effect of diet and minerals on, ab 
217 
binding in pregnancy and menstruation, ab 
310 


inactivation by adipose tissue, ab 400 
-like activity of serum proteins, ab 399 
Interpreters, use in patient education, ab 228 
Interviewing prospective employees, ab 499 
Intravenous fat infusion 
body weight and, ab 306 
hemodynamic changes after, ab 304 
hemotologic studies with, ab 304 
long-term, ab 304 
multiple, effects of, ab 304 
serum lipids after, ab 306 
triglyceride metabolism after, ab 304 
tripalmitin metabolism after, ab 304 
utilization, and dietary fat, ab 304 
Iodine 
metabolism, ab 486 
in milk, seasonal changes, ab 486 
radioactive, in man, and _ gastrointestinal 
iodine cycle, ab 402 
thyroid accumulation, 
ab 487 
Iodizing salt to prevent goiter, ab 49 
Iowa, teen-agers’ diets, ab 406 
Iron 
absorption 
and alcohol, ab 309 
in pre-adolescent girls, ab 489 
and transferrin saturation, ab 314 


effect of cobalt on, 
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deficiency, ab 310 
in Eskimos, ab 129 
in pregnancy, ab 486 
stores and oral iron therapy, ab 222 
Irradiation I 
of aldehydes and plant damage, ab 57 I 
of chicken, flavor of, ab 131 
extends shelf-life of citrus fruit, ab 401 
of fish and shellfish, acceptability of, *111 N 
for food preservation, ab 138 
of salmonella in egg liquids, ab 50 
Isoleucine requirements of infants, ab 215 



















































































































J 
. . N 
Jansen, B. C. P., biographical note, f 45 
Japan 
apoplexy in, ab 406 
consumption of cycads and amyotrophic lat- ‘ N 
eral sclerosis, ab 218 E ‘ 
hypertension and salt intake in, ab 50 & N 
Jaundice from breast milk, ab 223, ab 487 d 
Joslin, E. P., biographical note on, f 150 j ; 
K 
Kardex system for diet ordering, ab 414 
Kidney diseases 
magnesium, serum, in, ab 132 \ 
renal failure, dietary treatment in, ab 223 a 
Kitchens ; 
equipment in small hospitals, ab 59 " 
layouts, ab 59 ’ 
planning of, ab 412 ¥ 
school cafeteria plan, ab 148 I 
ventilation of, ab 58 ' 
Knives, ab 137 - 
Krebs cycle and nutrition, ab 314 J 
Kwashiorkor y 
marasmic, body composition in, ab 488 
milk fat and sunflower seed oil in, ab 136 
L I 
Labor 
costs, cutting in school lunch, ab 60 
time 


scheduling of, ab 492 
school food service, ab 489 
Lactase, deficiency in adults, ab 405 
Lactation, value of legume proteins, ab 312 
Lactose 
effect on fatty liver, ab 228 
intolerance in, ab 316 
Lamb 
economical, ab 59, ab 500 
quality 
and age, ab 131 
grading for, ab 131 
preslaughter nutrition and, ab 131 
Lathyrus, neurotoxic amino acids of, ab 218 
Latin America (see also Guatemala and Peru) 
diarrhea in, ab 135 
Layouts, kitchen, ab 59 
Leftovers, use for turkey, ab 61 
Legumes 
lactation value of proteins of, ab 312 
powders, judging flavor of, ab 49 
proteins in, ab 414 
Leucine-induced hypoglycemia, ab 51 
Licorice extract improves halva, ab 401 
Lipids 
accumulation in the heart, ab 314 
blood 
effect of butter and margarine on, *193 
and fat intake, ab 46 
disturbances in metabolism of, *280 
fecal excretion of, ab 306 
hepatic transport of, and adrenal hormones, 
ab 223 
meat, and low-temperature storage, ab 402 
metabolism, and carbohydrates, ab 54 
mucosal metabolism, ab 400 
peroxidation, inhibited by vitamin E and se- 
lenium, ab 400 
plasma 
effect of dietary fat on, ab 215 
effect of hydrogenated fats on, ab 223 
serum 
in Brazil, ab 52 
effect of polyunsaturated fat 
peptie ulcer, ab 47 
after intravenous fat infusion, ab 306 
and skinfold thickness and blood sugar in 
normal men, ab 129 
transport, effect of drugs on, ab 51 
Lipoproteins, serum, effect of smoking on, ab 
224 
Liquid diet, gastric motor activity with, ab 487 
Liver 
adrenal hormones and hepatic transport of 
lipids, ab 223 
beef, Clostridium perfringens in, ab 224 
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fatty, effect on lactose and liver fat on, ab 
228 
Liver disease, vitamin E, selenium, and dietary 
factors in, ab 400 
Low-income families, working with, ab 500 
lysine, requirements of older men, ab 395 


M 


Magnesium 
in arteries, ab 316 
deficiency in alcoholism, ab 215 
in fish, ab 488 
hypomagnesemia, and vitamin D, ab 491 
serum, in kidney diseases and health, ab 132 
Maintenance 
cleaning agents, ab 231, ab 497 
of freezers, frost removal, ab 58 
preventive, ab 492 
Malabsorption syndrome and milk intolerance, 
ab 52 
Malic acid competes with citric acid, ab 320 
Malnutrition 
in children, effect of realimentation on blood 
and urine, ab 215 
and dwarfing, ab 129 
and enteric diseases, ab 318 
infantile, body composition in, ab 488 
in underdeveloped countries, ab 314 
Manganese, metabolism in college men, ab 403 
Maple sirup urine disease, ab 228, *283 
Margarine, effect on serum cholesterol and 
triglycerides, *193 
Mariana Islands, consumption of cycads and 
amyotrophic lateral sclerosis, ab 218 
Mayo diet, Mayo Clinic disavows, f 279 
Mayonnaise, of Spanish origin, f 115 
McCollum, E. V., honored, nn 62 
Meals 
five a day, in hospital, ab 139 
four a day, in hospital, ab 414 
frequency, and obesity, ab 52 
timing of and energy exchanges, ab 218 
Meat 
bear, trichinosis from, ab 405 
beef 
chuck roast, effect of grade on quality of 
cooked, *205 
entrées, ab 139 
round, in food service, ab 408 
tenderness and breeding, ab 401 
current research on, *464 
entrées for school lunch, ab 147 
lamb, ab 59, ab 131, ab 131, ab 131, ab 500 
lipids, and low-temperature storage, ab 402 
mutton, composition after cooking, ab 401 
pork 
tenderness increacel with aging, ab 401 
tenderness of loin-eye, ab 488 
purchasing, ab 232 
roasting, ab 148 
sampler, menu idea, ab 232 
tenderizing with phosphate solution, ab 310 
variety, nutrients in, ab 226 
Membrane permeability and nutrition, ab 314 
Men 
college, manganese metabolism in, ab 403 
older 
amino acid requirements of, ab 395 
methionine and lysine requirements of, ab 


395 

Menstruation, insulin binding in diabetes, ab 
310 

Mental retardation program, dietitian’s role in, 
ab 140 

Menus 


for athletes, ab 60 
booklet on cycle menus for small hospitals, 
ab 412 
breakfast, ab 319 
design of, ab 494 
influences design of facility, ab 415 
pricing of, ab 232 
Methionine 
and rat growth, ab 226 
requirements 
of infants, ab 215 
of older men, ab 395 
Microbiology 
contamination of foods, ab 316 
in food inspection systems, ab 224 
of rehydrated soup mixes, ab 310 
Milk 
allergy, ab 489 
as iodine source, ab 486 
breast 
cause of jaundice, ab 223, ab 487 
feeding to premature infants, ab 312 
consumption by Iowa women, ab 312 
dog’s, selenium in, ab 226 
fat in kwashiorkor, ab 136 
foods supplemented with fruit pulp, effect on 
rat growth, ab 404 
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infant ready-to-feed mixtures, ab 139, ab 320 
intolerance, and malabsorption syndrome, ab 
52 
in adults, ab 396 
iodine in, seasonal changes, ab 486 
rat, artificial, and infant growth, ab 51 
skim, powder and peanut protein supplement, 
effect on children’s growth, ab 404 
Minerals 
effect on insulin activity, ab 217 
interrelationships of, ab 130 
weight in infants, ab 48 
Miracle fruit, f 289 
Mixes, soup, microbiology of rehydrated, ab 310 
Monitor apparatus for food intake, *18 
Mortality in diabetes, ab 486 
Muscle disease and vitamin E, ab 400 
Muscular dystrophy, vitamin E deficiency, and 
ATP-ase activity, ab 401 
Mutton, effect of cooking on composition, ab 
401 
Myasthenia gravis, serum proteins in, ab 131 
Myocardial infarction 
and cholesterol metabolism, ab 401 
carbohydrate metabolism in, ab 400 
s 


N 


Narcolepsy and diabetogenic hyperinsulinism, 
ab 50 
National Center for Environmental Sciences 
announced, nn 238 
Neomycin and cholesterol metabolism, ab 222 
Nephrosis, experimental, and salt restriction, 
ab 222 
Nervous system, central, and undernutrition, 
ab 491 
Neurotoxins 
in cyecad leaves, ab 218 
in lathyrus, ab 218 
in vetch, ab 218 
New Guinea, consumption of cycads and amyo- 
trophic lateral sclerosis, ab 218 
New Zealand, brucellosis in, ab 53 
Nigeria, nutrition in, ab 132 
Nitrogen 
dietary, and creatinine excretion, ab 403 
endogenous, excretion by children, ab 489 
excretion and carbohydrate, ab 403 
losses in starvation and realimentation regi- 
mens, *276 
metabolism, effect of supplementary protein, 
ab 404 
retention and essential amino acid intake, ab 
403 
total intake and nitrogen balance, ab 489 
utilization and caloric intake, ab 130 
Nursing homes 
food service in, ab 412 
paper food service for, ab 60 
training course in food service, nn 240 
Nutrition 
basic concepts of, *120 
clinical problems in U. S., ab 314 
knowledge of rural English homemakers, ab 
53 
Nutrition education 
in aging, ab 224 
and food acceptance, ab 415 
homemakers’ nutritional knowledge, nn 426 
and school lunch program, ab 147 
tape recordings for, nn 422 
Nutrition surveys 
in Australia, ab 218, ab 223 
in South India, ab 404 
Nutritional status 
and adrenal steroids, ab 309 
in Brooklyn, ab 405 
in U. S., ab 135 








Oo 
Obesity 

birth order and, ab 132 

and chorionic gonadotropin, ab 396 

from daily stimulation of hypothalamus, ab 
306 

and diabetes, *17 

effect of formula diet on gastric secretion, 
ab 396 

effect of sub-caloric diets in, ab 57 

epidemiologic approach to, ab 130 

etiology and classification, *16 

fasting and low caloric diet in treating, *18, 
ab 405, ab 487 

and frequency of meals, ab 52 

glucose and free fatty acid metabolism in, ab 
395 

gonadotropin and diet in, ab 50 

Mayo Clinie disavows Mayo diet, f 279 

new approaches to, ab 47 

reducing on two meals a day, ab 52 

review on, *15 
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starvation regimen, nitrogen and 
losses during, *276 
treatment of, *17 
Oils, vegetable, fatty acids in, ab 51 
Osteoarthritis and fat in rats, ab 312 
Osteoporosis 
ealcium:cortisone relationship in, ab 485 
and calcium deficiency, ab 485 
Oven, electric roasting, ab 232 
Ovens, microwave, ab 59% 
Overnutrition, ab 402 





weight 


P 
Paper service in nursing homes, ab 60 
Parathyroid cysts, dietary production of, ab 51 
Parenteral nutrition, ab 402 
Patients 
hospitalized, protein-calorie intakes of, ab 216 
rating of hospital food service, ab 322 
Payne, A., honored, nn 62 
Peanut 
flour with rice diet, ab 404 
nutritional value of protein, ab 404 
protein and milk powder as protein supple- 
ment, effect on children’s growth, ab 404 
Pepper, liquid, ab 492 
Performance 
appraisals of employees, ab 60 
reviews, ab 322, *361 
Peroxidase reaction, products of, ab 231 
Personnel relations, ab 409 
employee attitudes, ab 232, ab 234 
employee bonus plans, ab 138 
employee meetings, ab 492 
hiring, ab 234, ab 324 
psychologic testing in, ab 140 
reference checking, ab 144 
interviewing, ab 499 
performance 
appraisals, ab 60, *361 
interviews, appraisee participation in, ab 
322 
suggestion systems, ab 322 
training, ab 144 
Peru, Quechua Indians, diet of, ab 215 
Pesticide residues on U. S. food, nn 508 
Phenylalanine 
deficiency, ab 405 
in fruit, *43 
low-, effect in tyrosinosis, ab 217 
Phenylketonuria, *230 
detection of, ab 316 
in families, ab 312 
routine testing recommended, nn 328 
Phosphate solution in tenderizing steak, ab 
310 
Phospholipids 
plasma, and atherosis in rabbits, ab 217 
in red blood cells, ab 402 
Phosphorus 
absorption, detecting changes in, ab 485 
metabolism, effect of supplementary protein 
on, ab 404 
Pizza recipes, ab 140 
Platelets in incorporating radioactivity into 
fatty acids, ab 310 
Plums, purple, ab 59 
P/S ratio, effect on plasma lipids, ab 223 
Population and food, ab 221, ab 228 
Pork 
cooked, freeze-dried, ab 221 
frozen chops, hot-melt coating for, ab 49 
tenderness 
increased with aging, ab 401 
of loin-eye, ab 488 
Portion control, carving for, ab 138 
Potassium 
in fish, ab 488 
in hibernating bodies, ab 57 
in hypokalemic alkalosis, ab 215 
interrelationships with chloride and sodium, 
ab 226 
Potatoes, processed, ab 140 
Poultry 
dark bones, nn 156 
film from USDA on, nn 154 
preparation, ab 320 
raising, a factory operation, f 204 
Prednisone, effect on calcium metabolism, ab 
223 
Pregnancy 
and carbohydrate metabolism, ab 53 
insulin binding in diabetes, ab 310 
iron deficiency and folic acid in, ab 486 
lettuce as source of folic acid, ab 399 
plasma protein transfer from mother to 
fetus, ab 51 
toxemia, uric acid in, ab 51 
Prematurity, feeding breast milk in, ab 312 
Preservation, food 
dehydration, ab 49 
sweet potato flakes, stability of, ab 221 
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dried fruit, effect of light on, ab 222 
freeze-dried cooked pork, ab 221 
frozen pork chops, hot-melt coating for, ab 
49 
by irradiation, ab 138 
Problem-solving system, ab 497 
Professions, leadership in, ab 494 
Programmed teaching, *39, ab 144 
course in food sanitation, nn 240 
in diabetes, *36, ab 486 
in nursing education, ab 228 
Prostate cancer and coffee consumption, ab 58 
Protein 
in American diets evaluated, *116 
and ATP-ase activity in muscular dystrophy, 
ab 401 
in British hospital food service, ab 216 
and carbohydrates, interrelationships, ab 54 
cereal, supplementation with amino acids, 
ab 485 
changes during storage of precooked, frozen 
chicken, ab 488 
concentrates, amino acid supplementation of, 
ab 485 
in cottonseed, ab 49 
and dieldrin toxicity, ab 52 
dietary, antibodies in non-tropical sprue, ab 
52 
intake by hospitalized patients, ab 216 
lactation value of, ab 312 
of legumes, ab 404 
low-, diets, and weight maintenance, ab 5 
metabolism, and vitamins A and E, ab 
overloading, tolerance in transplantation, ab 


52 


52 


231 

plasma, transfer from mother to fetus, ab 
51 

requirements, FAO report, ab 48 

serum 


and high-carbohydrate intake, ab 57 
insulin-like activity of, ab 399 
in myasthenia gravis, ab 131 
in tuberculosis, ab 489 
soybean full-fat flour for babies in under- 
developed countries, ab 58 
supplementation, ab 404 
and children’s growth, ab 404 
effect on nitrogen, calcium, and phospho- 
rus metabolism, ab 404 
fish flour, biologic value of, ab 404 
of peanuts for rice diet, ab 404 
value of peanuts and casein, ab 404 
synthesis, and fat absorption, ab 491 
of two specialty breads, *290 
untapped sources of, ab 406 
utilization on rice diets, ab 404 
and vitamin A blood levels in adolescents, 
ab 226 
Puddings, ab 234 
Pumpkin in school lunch, ab 148 
Purchasing 
of china, ab 138 
of cooking equipment, ab 138 
equipment, determined by menu, ab 500 
food, ab 319 
of meat, ab 232 
procedures for hospital food, ab 322 
specifications, ab 498 
of tuna, f 275 


Q 


Quechua Indians of Peru, diet of, ab 215 
Quinua, nutritional value of, ab 226 


R 
Radioactivity, incorporation into fatty acids by 
platelets, ab 310 
Radionuclides, air concentrations of, ab 136 
Rats 
germ-free, diet and cholesterol in, ab 135 
infant, growth on artificial diet, ab 51 
Realimentation of malnourished children, effect 
on blood and urine, ab 215 
Recordings for nutrition education, nn 422 
Remodeling the dietary department, ab 498 
Renin, plasma and salt depletion, ab 136 
Requirements 
amino acids, of older men, ab 395 
caloric, ab 228 
lysine, of older men, ab 395 
methionine, of older men, ab 395 
nutritional, and climate, ab 309 
thiamine, in adults, ab 490 
vitamine B,,, ab 405 
Research 
defined, f 196 
Exchange Lists adapted for metabolic ward 
diets, *267 
in human development, government program, 
*449 
medical, expenditures for, f 460 
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nutrition, government programs, in, *449 
Restaurants, debt management in operation of, 
ab 140 
Retirement homes, food service in, ab 139, ab 
492 
Riboflavin 
deficiency 
in baboons, ab 47 
and thalidomide toxicity, ab 490 
nutrition in children, ab 218 
Rice 
diet, supplementing with proteins, ab 404, 
ab 404 
flour, high-protein, ab 309 
Running, 1-mi., effect of eating on, ab 316 


Ss 
Safety manual, ab 408 
Salads, ab 137, ab 236 
the Madras bowl, ab 324 
Salmonella, irradiation of in egg liquids, ab 
50 
Salt 
depletion, and plasma renin, ab 136 
fine-ground, ab 232 
intake and hypertension in Japan, ab 50 
iodizing, to prevent goiter, ab 49 
ion shift with hypertonic intravenous infu- 
sion, ab 216 
restriction and experimental nephrosis, ab 
222 
supplementation in cold, ab 405 
Sandstead, H. R., biographical note, f 182 
Sandwiches 
award winning, ab 60 
bacteria in wrapped, ab 136 
Sanitation 
food 
in communicable disease wards, *461 
microbiology in food inspection systems, ab 
224 
programmed course in, nn 240 
programs, ab 402 
training course, ab 494 
Sarcoidosis, hypercalcemia in, ab 48 
Sauerkraut, ab 415 
Sausage, new casing developed, f 209 
School food service 
centralized, labor time in, ab 489 
director, booklet on, nn 426 
foreign and regional foods in, ab 147 
labor costs, cutting, ab 60 
meat entrées for, ab 147 
Type A lunch, ab 500 
Seafood 
casseroles, ab 409 
preparation of, ab 492 
Selenium 
and dental caries, *295 
in dog’s milk and placenta, ab 226 
inhibits lipid peroxidation, ab 400 
in liver diseases, ab 400 
and rat growth, ab 226 
Senate, U. S., JouRNAL quoted in Committee 
investigation, nn 64 
Sensory properties of food, ab 310 
Shellfish, king crab, irradiated, acceptability 
of, *111 
Sioux Indian girls, growth and development 
of, and diet, *96 
Sippy diet and coronary artery disease, ab 46 
Skinfold measurement of body fat, ab 490 
Skinfold thickness, serum lipids, and blood 
sugar in normal men, ab 129 
Smoking 
effect on serum cholesterol and lipoproteins, 
ab 224 
of food and cancer, ab 401 
Sodium 
in fish, ab 488 
in hibernating bodies, ab 57 
interrelationships with potassium and chlo- 
ride, ab 226 
low-, diet, booklet on, nn 512 
Sole, irradiated, acceptability of, *111 
Soup 
Campbell, food composition of, nn 436 
condensed, ideas for use, ab 231 
facts on, ab 61 
rehydrated mixes, microbiology of, ab 310 
South Africa, Bantu, heart disease in, ab 487 
Soya 
flour, ab 50 
full-fat, for infants, ab 58 
milk curds and thiamine, synthesis, ab 404 
Specifications, purchasing, ab 498 
Spices 
children like, ab 61 
for non-pourable dressings, ab 221 
of vegetables, ab 324 
Sprue 
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non-tropical, antibodies to dietary protein in, 
ab 52 
tropical 
folate deficiency in, ab 309 
triglycerides, medium chain, ab 491 
Starvation regimen in obesity, *18, ab 405, 
ab 487 
nitrogen and weight losses in, *276 
State dietetic associations 
Alabama, nn 244 
Arkansas, nn 330 
California, nn 66, nn 244, nn 330, nn 422, 
nn 512 
Colorado, nn 512 
District of Columbia, nn 512 
Florida, nn 66, nn 246 
Hawaii, nn 68 
Illinois, nn 156 
Indiana, nn 68, nn 332 
Kansas, nn 246 
Kentucky, nn 246 
Louisiana, nn 332 
Maine, nn 68 
Minnesota, nn 156 
Missouri, nn 68 
New Jersey, nn 156, nn 334 
New Mexico, nn 68, nn 512 
New York State, nn 334, nn 514 
North Carolina, nn 68, nn 246, nn 334 
Ohio, nn 156 
Oklahoma, nn 156, nn 334 
Oregon, nn 68 
South Dakota, nn 514 
Vermont, nn 70 
Virginia, nn 156 
Washington, nn 156 
Wisconsin, nn 70 
Wyoming, nn 246, nn 514 
Steak, tenderizing with phosphate solution, ab 
310 
Steam cooking, ab 60 
with thermoscrew blancher, ab 412 
Steatorrhea, fat absorption in, ab 129 
Stensen’s duct, obstruction with food, ab 131 
Steroid metabolism, effect of dietary fat on, 
ab 395 
Storage 
evaluating stability of food, ab 49 
of bakery goods, ab 137 
Strontium-90 in teeth, ab 309 
Sucrose, intestinal absorption of, ab 488 
Sugar 
blood, and serum lipids and skinfold thick- 
ness in normal men, ab 129 
role in atherosclerosis, ab 486 
Suggestion systems, ab 322 
Sulphate, inorganic, urinary excretion and vita- 
mins, ab 319 
Sulphur metabolism in hypervitaminosis A, 
ab 403 
Sunflower seed oil in kwashiorkor, ab 136 
Supervisors 
food service 
duties and responsibilities, *180 
historical review, *183 
training of, ab 140, ab 234 
Supplements (see also Protein) 
folic acid, vs. lettuce, in pregnancy, ab 399 
vitamin and mineral, use by aging, *105, *285 
Surgery, vitamin B,, deficiency after ileal by- 
pass, ab 215 
Sweet potatoes, dehydrated flakes, stability of, 
ab 221 
Sweeteners 
non-caloric, use by diabetic patients, ce 478 
properties of different, ab 319 
Symbiosis and nutrition, ab 314 


T 


Tape recorder in teaching, ab 53 
Tape recordings on nutrition, nn 422 
Taste threshold for dextrose in diabetes, ab 490 
Taste testing of foods, ab 48 
Teaching machines (see Programmed teaching) 
Teeth 
effect of carbohydrate on, ab 54 
nutrition and dental caries, *293 
strontium-90 in, ab 309 
Tenderness 
effect of phosphate solution on loin steaks, 
ab 310 
increased in pork with aging, ab 401 
of pork loin-eye, ab 488 
Testing, psychologic, in hiring, ab 140 
Thalidomide, riboflavin, and folic acid rela- 
tionships, ab 490 
Theft, prevention of, ab 59 
Thiamine 
adult requirement, ab 490 
synthesis and soybean milk curds, ab 404 
urinary excretion of, ab 489 
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Threonine, protein synthesis with deprivation 
of, ab 136 
Time factor in energy exchanges, ab 221 
Tocophero] and rat growth, ab 226 
Tomatoes, frozen, nn 156 
Tonsillectomy, growth, and caloric intake, ab 
52 
Toxemia, uric acid in, ab 51 
Trace elements in diabetic patients, ab 487 
Training 
for chefs, ab 140 
in food service for nursing homes, nn 240 
of dietary aides, ab 232 
of employees, ab 144 
food service, in nursing homes, nn 240 
in sanitation, ab 494 
of waitresses, ab 58 
supervisors, ab 140 
Transferrin saturation and iron absorption, ab 
314 
Transplantations, tolerance to protein overload- 
ing, ab 231 
Transportation of food in hospital, ab 412 
Trichinosis from bear meat, ab 405 
Triglycerides 
and caloric intake and heart disease, *26 
hyperglyceridemia from intake of, ab 215 
medium chain, in tropical sprue, ab 491 
metabolism of, ab 403 
after intravenous infusion, ab 304 
serum 
and cortocotropin, ab 222 
effect of butter and margarine on, *193 
‘ripalmitin metabolism after intravenous fat 
infusion, ab 304 
Trulson, M. F., obituary, nn 250 
Tryptophan and blue diaper syndrome, ab 306 
Tuberculosis 
serum cholesterol in, ab 224 
serum proteins in, ab 489 
Tuna 
canned, purchasing information, f 275 
facts on, ab 499 
Turkey, ab 408 
barbecuing, leaflet on, nn 340 
preparation of, ab 312 
roasting instructions, ab 489 
rolls, ab 500 
scraps, use of, ab 61 
Twins, blood sugar in, ab 399 
Tyrosine 
disturbances of metabolism of, *282 
low-, effect in tyrosinosis, ab 217 
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U 
Ulcer 
peptic 
dietary treatment of, ab 46 
lowering cholesterol in, ab 222 
management of, ab 46 
polyunsaturated fat preparation for, ab 46 
serum lipids with polyunsaturated fat diet, 
ab 47 
Sippy diet and coronary artery disease, ab 46 
Undernutrition and central nervous system 
function, ab 491 
Urie acid in toxemic pregnancy, ab 51 


Vv 
Vanadium 
deficiency, ab 406 
and dental caries, *295 
Variation, individual, in growth of children, 
*453 
Vegetables 
baking and broiling, ab 59 
cookery of, ab 138 
at high altitudes, f 463 
for holidays, ab 148 
oils of, fatty acids in, ab 51 
recipes, ab 324 
spicing of, ab 324 
Ventilation in kitchens, ab 58 
Vetch, neurotoxic amino acids of, ab 218 
Visiting dietitians, a future possibility, *94 
Visual aids, obtaining viewer participation, nn 
64 
Vitamin A 
blood levels, response to dietary protein in 
adolescents, ab 226 
and xerophthalmia, ab 53 
and protein metabolism, ab 52 
Vitamin B, 
deficiency and cholesterol, ab 489 
metabolism in man, ab 132 
and tryptophan metabolism, ab 132 
Vitamin B,, 
absorption, ab 405 
temporary impairment of, ab 132 
deficiency, ab 312 
in acute tropical sprue, ab 309 
after ileal bypass surgery, ab 215 
in rheumatoid arthritis, ab 53 
requirement, ab 405 
Vitamin D and hypomagnesemia, ab 491 
Vitamin E 
blood levels, f 110 
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and coenzyme Q, ab 400 
deficiency in muscular dystrophy and ATP- 
ase activity, ab 401 
and diets high in unsaturated fats, *23 
inhibits lipid peroxidation, ab 400 
in liver disease, ab 400 
in muscle disease, ab 400 
and protein metabolism, ab 52 
Vitamin K in neonatal period, ab 406 
Vitamins 
intake and socio-economic factors, ab 489 
requirements and macronutrients, ab 130 
supplements, used by aging, *285 
and urinary excretion of inorganic sulphate, 
ab 319 


Ww 
Waitresses, training of, ab 58 
Wall coverings, ab 408 
Warmers, food, ab 139 
Waste, food, ab 137 
Water 
Waste disposers, ab 497 
metabolism in burns, ab 217 
stations in cafeterias, ab 234 
Weight 
body, and intravenous fat infusions, ab 306 
maintenance on low-protein diets, ab 57 
Weight reduction 
effect of sub-caloric diets, ab 57 
fasting, *276, ab 405, ab 487 
low-calorie restaurant meals, ab 494 
Mayo Clinic disavows Mayo diet, f 279 
and nitrogen losses in starvation and re- 
alimentation, *276 
on low-protein diets, ab 57 
with two meals a day, ab 52 
Women, insulin binding in menstruating and 
pregnant, ab 310 
Work sampling of therapeutic dietitians’ activi- 
ties, *473 
Wounds, skin, in avitaminosis C, ab 487 


x 
Xerophthalmia and vitamin A deficiency, ab 53 


Y 


Yams, ab 409 
Yeast, torula, effect on insulin activity, ab 217 


Z 
Zine deficiency, ab 406 
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Free Recipe Book 
for Therapeutic Diets 


HOW TO MAKE 
A SPECIAL DIET TASTE 
Sytraw SPECIAL! 


| New clinical research confirms that Cream of RICE is 


easier to digest than any other type of cereal. Furthermore, 


| Cream of RICE is shown to induce less gastric acid secre- 
| tion than other types of cereals. 


Ulcer patients on a bland diet find Cream of RICE is 


| ideal. In the low-salt, low-cholesterol diet, Cream of RICE 
| is a staple. Many allergy patients, too, can enjoy eating 
| Cream of RICE—it’s wheat-free, milk-free, egg-free and 
| low in sodium. 


Only the nutritious, inner portions of the rice are used 
to make Cream of RICE. And it’s fortified with Vitamin B1, 
Riboflavin, Niacin and Iron for better nutritional values. 


CREAM OF RICE, BOX JD65 
WEST CHESTER, PENNSYLVANIA 


Please send__ (state number desired) free 
copies of ‘‘How To Make A Special Diet Taste Extra 
Special !’’ to: 


Name 
Address 
City __ 


State____ Zip GOG@ oo 








